
School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Muzhappilangad G H S S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thottada G H S S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Anjarakkandy H S S  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

961  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadambur H S S  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

3182  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadachira H S  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

642  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A K G S G H S S  Peralassery  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

870  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Adoor East L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Attadappa L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Attadappa No  two L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Balikalayam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chirakkuthazha L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S  Muzhappilangad  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadambur South L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kameth L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kizhunna Central L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kizhunna L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kottam East L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kuttikkakam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kuttikkakam South L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mavilayi North L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mamba S V  L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mammakunnu Mopla L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mavilayi L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mavilayi South L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mitavilode L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mundalure mopla L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mundalure West L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Muzhappala L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Muzhappilangad West L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Orikara L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Paleri L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Peralassery S V L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

23  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thottada north L  S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Odungot A  V  L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vadakumbad Central L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vadakumbad L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vidhyavinodini L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Adoor West L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Anjarakkandy L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Anjarakkandy Mopla L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Bavode L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chala Devivilasam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chala Patinharekkara L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ezhara Mopla L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadachira L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadambur Devivilasam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kottam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kottur Mopla L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kuttikkakam North L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Makreri L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mamba Central L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mamba East L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mamba 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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mamba Mopla L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mamba West L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Maunathul Islam L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

48  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mavilayi Central L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mundalure New L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mundalure R V  L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mundayode L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Muringeri North L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Muzhappilangad East L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Muzhappilangad L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Paleri West L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Poduvachery R V  L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Attadappa South U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Bavode East U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Cherumavilayi U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

507  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Iverkulam G P U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadambur East U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

113  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadambur North U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kizhunna South U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Koohangod U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Muringeri U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

209  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Muzhappilangad U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Muzhappilangad South U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Narikode U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

241  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Oorpazhassikavu U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Poduvacherry Central U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

396  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Makreri S V  G P U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thottada West U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

562  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mavilayi U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ashrayam Special School  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SANTHIDEEPAM SCHOOL FOR 

DIFFERENTIALLY A  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT TECHNICAL H S KANNUR  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

70  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt VHS SCHOOL FOR GIRLS 

KANNUR  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt VHSS SPORTS KANNUR  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St THERESAS AIHS SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

691  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST  MICHAELS S AIHS KANNUR  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

1323  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt TOWN HS SCHOOL 

KANNUR  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt CITY HS SCHOOL KANNUR 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

DIS GIRLS HSS KANNUR CITY  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

1354  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHOVVA HS SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

479  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHMHSS ELAYAVOOR  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

943  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS School CHELORA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHEMBILODE HS SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

459  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS SCHOOL CHALA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS SCHOOL MUNDERI  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

192  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SN TRUST HS SCHOOL 

THOTTADA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt TTI MEN KANNUR  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

187  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AICHUR EAST LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LP SCHOOL ANAYIDUKKU  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHALA EAST LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHELORA NORTH LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHEMBILODE CENTRAL LP 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHEMBILODE LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHEMBILODE NORTH LP 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LP SCHOOL CHOVVA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ELAYAVOOR CENTRAL LP 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

IRIVERI LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

IRIVERI WEST LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KAKKOTH LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KANHIRODE CENTRAL LP 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KANHIRODE ALP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

70  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LP SCHOOL 

KANNOOKKARA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MADRASSA MA ADANIYA LP 

SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

274  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST PETERS LP SCHOOL 

BURNASSERY  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KAPPAD LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KAPPAD MADRASSA LP 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KIZHUTHALLY WEST LP SCHOOL 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KOYYODE EAST LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KOYYODE CENTRAL LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MACHERY MOPLA LP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

70  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MUNDAYAD LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MUNDERI LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NAVAKERALA LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PERINGALAYI LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PURAVOOR ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

THALAMUNDA LP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

178  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

THANNADA EAST LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

THANNADA L P SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LP SCHOOL THAYATHERU  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

THILANNUR LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

THILANNUR NORTH LP SCHOOL 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ELAYAVOOR DHARMODAYAM 

LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VATTAPPOIL MOPLA LP SCHOOL 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AICHUR CENTRAL LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GANAPATHIVILASAM LP 

SCHOOL CHOVVA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHELORA LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ELAYAVOOR SOUTH LP SCHOOL 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

IRIVERI EAST LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KANAYANNUR L P SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KANAYANNUR MOPLA L P 

SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

194  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MANSHA UL ULOOM MLP 

SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

311  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MITAVILODE WEST L P SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MUNDERI EAST LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MUTHUKUTTY NO ONE LP 

SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

53  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

THALAVIL LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

THATTIYODE LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VALIYANNUR LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VARAM MOPLA LP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

475  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VELLOORILLAM LP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AICHUR WEST UP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ATHIRAKAM UP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BEMUP SCHOOL KANNUR  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CAPS SPECIAL SCHOOL CHOVVA 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UP SCHOOL 

DEVATHARKANDY  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

DHARMASAMAJAM UP 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

EDACHOVVA UP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ELAYAVOOR UP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

301  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOURI VILASAM UP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

112  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KADALAYI SOUTH UP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KANHIRODE SANKARAVILASAM 

UP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

924  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KANHIRODE AUP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

276  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KIZHUTHALLY EAST UP  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KOYYODE MADRASSA UP 

SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

185  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KRISHNAVILASAM U P SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

257  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KURUVA UP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

352  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MADRASA SIRAJUL ULOOM UP 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MACHERY NEW UP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

233  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MOWANCHERI UP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

643  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MUNDERI CENTRAL UP SCHOOL 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

776  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MUTHUKUTTY U P SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

248  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UP SCHOOL 

MUZHATHADAM  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UP SCHOOL NEERCHAL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PALLIPROM UP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

203  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PURATHIYIL NEW MAPLA UP 

SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

671  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt TALAP MIXED UP SCHOOL 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1084  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

THANNADA CENTRAL UP 

SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

153  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UP SCHOOL THAVAKKARA 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  ANTONY S UP SCHOOL 

THAYYIL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

322  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

THILANNUR UP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VALIYANNUR NORTH UP 

SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

137  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VANIVILASAM UP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VARAM UP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1185  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

WARDHA MODEL UP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHEMBILODE UP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

48  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST TERESA s TTI   LP  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

480  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS Koyyam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS Chuzali  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

647  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Sreekandapuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

203  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mary Land HS Madampam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

925  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Davamatha H S Paisakary  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Cherupushpa Hs 

Chandanakampara  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St George s Hs Chempanthotty  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Nirmala High School  Chemperi 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

137  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Augustine High School 

Nellikutty  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Thomas Hs manikadavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

196  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Ulikkal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

247  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Irikkur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

501  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sacred Heart Hs Payyavoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

383  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS Nedugome  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AKSGHSS Malappattam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mary Qeens Hs Kudiyanmala  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Chamakkal  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Chamathachal  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kavumbai  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Mattara  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Parippayi  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Perumpalli  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Puravayal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

65  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Vanchiyam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BTM ALPS Chuzali  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chedichery ALPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

107  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Cherupushpa  ALPS 

Chandanakampara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

245  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chuzali East LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kanhileri ALP School  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kolanta ALPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Asan Memorial ALPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Koyyam ALPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kulinha DVALPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

112  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chengalayi Mopla ALPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sreekandapuram Mopla ALPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

221  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Malappattam Mapla ALPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NVALPS Perumannu  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Parakkadi ALPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ROALPS Peruvalathuparamba  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

430  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SHALPS Payyavoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

246  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Antony s LPS Kalluvayal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

65  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St John s LPS Kolithattu  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Joseph s LPS Areekamala  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Sebastins LPs Retnagiri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

24  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Thomas ALPS KOTTURVAYAL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Valakkai Mopla LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chooliyad ALPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ellirinhi ALPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Gandhivilasam ALPS Blathur  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kolathur ALPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kuyiloor ALPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pattuvam vanivilasam ALPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

112  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNVALPS Chepparamba  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Sebastins LPs Nellocampoil  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thavarool ALPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Urathur ALPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Areekamala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

70  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS  Eruvessy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

176  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Karayathumchal  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Nediyanga  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Nuchiyad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

277  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Payyavoor  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Pazhayangadi  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Vayakkara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

277  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Nirmala  UP School  Chemperi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

597  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chengalayi AUPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

254  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CUPS chempanthotty  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

642  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

DMAUPS Chedichery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

252  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KKNMAUPS Eruvessy  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

FAUPS Kudiyanmala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

436  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GMUPS Nellikutty  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

312  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KMAUPS Irikkur  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KHM AUPs Kanhirakolly  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

113  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kalliad AUPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kottur AUPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Thomas Ups Manikadavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

665  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Niduvaloor AUPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

414  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNAUPS Padiyoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

573  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Mary s UPS Paisakary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

562  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SVAUPS Parikakalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

489  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Perinthaleri  AUPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

RGM AUPs Malappattam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

192  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Joseph UPS Arabi  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vayathur Ups Ulikkal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1062  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNAUPS Chamakkal  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Cups Chandanakampara  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chairs UPS Mattara  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS Padiyoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

112  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kalanki  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Chadachikundam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Cheethapara  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SanGeorgia Special School 

sreekandapuram  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G B H S Cherukunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

510  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G G H S Cherukunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

622  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

C H M K S G H S Mattool  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

262  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G B H S  Madayi  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S  Kottila  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

333  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S Cheruthazham  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

249  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G G H S Madayi  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Jama alh H S Puthiyangadi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

463  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S Kunhimangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

286  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S S Kadannappalli  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G W H S Cherukunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

300  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Central Muslim L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Cherukunnu Muslim L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Cheruthazham L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Christ Nagar L P S Edakkom  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Edakkepuram L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

65  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Edanad East L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Edanad West L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ezhome Hindu L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Cherukunnu North  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Cherukunnu South  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Cheruthazham South  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Cheruvacherry  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Karayad  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kunhimangalam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Panapuzha  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Thekkekara  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G M L P S Kunhimangalam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G M L P S Madakkara  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G M L P S Mattool  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G M L P S Narikkode  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G W L P S Ezhome  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G W L P S Madakkara  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Irinavu Thekkumbad L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

24  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kannom L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Madayi L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MadayiKavu A L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mattool A L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thavath DeviVilasam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Muttil L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Onaparamba L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

102  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Puthiyangadi West L P  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

65  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sreerama Vilasam L P S 

Cheruthazham  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sree Vayalapra APBKD LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Marys L P S Vilayancode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

619  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Marys L P S Punnacheri  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Varanacode L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

V D N M G W L P S Ezhilode  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

V M L P S Arathil  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Eripuram Chengal L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadannappally East L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

53  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kannapuram North L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Madayi South L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MIM LPS Mattool  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Paroor A L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mattool Devivilasam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vengara Hindu L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

176  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G M U P S Madayi  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G M U P S Pazhayangadi  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G W U P S Vengara  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vengara Mappila U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

493  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kannapuram East U P  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Odayammadam U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

102  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G M U P S Thekkumbad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

113  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M R U P S Mattool  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

316  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M U P S Mattool  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1069  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

N M U P S Mattool  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

310  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

L F U P S Mattool  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G N U P S Narikode  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G M U P S Ezhome  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Puracherrry  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

312  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G C U P S Kunhimangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

279  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOPAL U P S Kunhimangalam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadannapally U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

333  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Edamana U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

157  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Eariam Vidhyamithram U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

493  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vengara Priyadarsini U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Edakkepuram U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Neruvampram U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pilathara U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Edanad U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pallikkara A D L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

B E M L P S Madayi  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Athiyadam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BUDS SPECIAL SCHOOL FOR 

MENTALLY CHALLEN  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

THS NERUVAMBRAM  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS Pallikkunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

334  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Azhikode HSS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

779  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS Azhikode  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHMSGHSS Valapattanam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

161  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Rajas HS  Chirakkal  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS Puzhathi  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KPRGSGHSS Kalliasseri  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS Aroli  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Panchayath HSS Pappinisseri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

259  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS Kannadiparamba  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

403  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Akliyath LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

571  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Athazhakkunnu MLPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

172  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Azhikode Central LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Azhikode East LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chalad North LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GFLPS Azhikode  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kalliasseri  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GMLPS Azhikode  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GMLPS Pappinisseri  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GWLPS Pappinisseri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

48  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Irinavu Hindu LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kalliasseri Kannapuram LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

392  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kannadiparamba LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kappakkadavu Jama ath LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kifayathul Islam MLPS Azhikkal 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kunnavil LPS  Alavil  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Narath Mappila LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PulleeppiMappila LPS 

Kannadiparamba  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Puthiyatheru Mappila LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Puduchery LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

23  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Subulussalam MLPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Saraswathivilasam LPS  

Puzhathi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

77  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Alavil North LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Aramkottam LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Aroli Central LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Azhikode LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

23  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chalad Central LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chalad West LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Darul Iman MLPS K 

Kannapuram  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Edachery LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GMLPS Chalad  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GMLPS Mankadavu  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GWLPS Cheruvakkara  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GWLPS Puzhathi  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Hidayathul Islam MLPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Izzathul Islam MLPS  Talap  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadalayi LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kalliasseri Central LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

292  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mangad East LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mangad LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

187  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mathodam LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

302  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Narath East LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Palleri Mappila LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

139  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pappinisseri LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pappinisseri West LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

265  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pulleeppi Hindu LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

283  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Puthiyaparamba LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ramavilasam LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Aron UPS Pappinisseri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

256  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Azhikode North UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Azhikode South UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

456  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Azhikode West UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

112  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chenginipadi UPS  Talap  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Desaseva UPS Kannadiparamba 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

813  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GMUPS Kattampalli  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

626  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Chalad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

283  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Pappinisseri West  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

294  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Puzhathi  PO Kakkad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

560  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Irinavu UPS  Irinavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

714  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kalliasseri South UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

210  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kamala NehruUPS 

Valapattanam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Korjan UPS  Kakkad  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kottakkunnu UPS  Kattampalli  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Narath UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PKVSMUPS Irinavu  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Puzhathi Central UPS  Chirakkal 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Puzhathi North UPS  Kottali  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

247  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Radhavilasam UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Rajas UPS Chirakkal  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ramajayam UPS Azhikode  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ramaguru UPS Chirakkal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1093  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

RKUPS Palottuvayal  

Valapattanam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pratheeksha bhavan  

Pallikkunnu  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SEETHI SAHIB HSS 

TALIPARAMBA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

881  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MOOTHEDATH H S 

TALIPARAMBA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1099  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

TAGORE VIDYANIKETHAN 

GVHSS TALIPARAMBA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

N S S  HSS ALAKODE  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

361  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS SREEPURAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

431  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS KARTHIKAPURAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

319  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MARYGIRI HSS THERTHALLY  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST JOSEPHS HSS 

VAYATTUPARAMBA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

178  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS KANIYANCHAL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

368  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHAPPARAPPADAVU HS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

562  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BVJM HSS PERUMBADAVU  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NADUVIL HS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST JOSEPHSHS S PULIKURUMBA 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

K K N P M GV H S S PARIYARAM 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

253  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS PATTUVAM  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GVHSS KURUMATHUR  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SIR SYED HIGH SCHOOL 

TALIPARAMBA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT TECHNICAL HIGH 

SCHOOL NADUVIL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

N S S LPS ALAKODE  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS ARANGU  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS ARIYIL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS CHAPPARAPPADAVU  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS CHAVANAPPUZHA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

48  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS KANHIRANGAD  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS KARIMBAM  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS KARINKAYAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

65  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS KEEZHATTUR  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS KUTTIKKOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST THOMAS LPS MANGARA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

390  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS MAVICHERY  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS MAZHUR  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS MYLAMPETTY  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS NADUVIL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

323  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

HFLPS NELLIPPARA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS NIRMALA PATHANPARA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS PADAPPENGAD  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

129  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS PANAKKAD  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

102  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS PANANGATTUR  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS PANNIYUR  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS PATTUVAM  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHWLPS PATTUVAM  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS POONANGODE  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS PULIYOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS PULLANHIYODE  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

469  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS QUEEN MARY 

VILAKKANNUR  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

216  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SACRED HEART ALPS MAMPOIL 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SJ ALPS TABORE  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS YATHEEMKHANA 

TALIPARAMBA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

818  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS THALORA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AUPS THERALAYI MOPILA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS THIRUVATTUR  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

304  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS THURUMBI  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NAM ALPS VELLAKKAD  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS VELLAVIL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS ARIYIL EAST  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS CHITTADI  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS KOONAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

197  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS KOOVERY  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS KUTTIKKOL SOUTH  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

372  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS MULLOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS MUTHUKUDA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BEMLPS TALIPARAMBA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS THALAVIL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SVUPS KARIPPAL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AUPS ACKIPARAMBA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

432  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AUPS ARIYIL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

252  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AUPS BHARATHAMBIKA 

POTTANPLAVU  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS CHERIYOOR  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

230  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AUPS IRINGAL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

645  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS KALIKKADAVU  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AUPS KOTTAKKANAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

169  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MMUPS KUPPAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

588  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AUPS KURUMATHUR SOUTH  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

328  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS KUTTIYERI  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

364  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS OTTATHAI  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS PACHENI  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

268  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS PARAPPA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

167  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AUPS PATTUVAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

277  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AUPS POOMANGALAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

423  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS POOVANCHAL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SJUPS PULIKURUMBA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS RAYAROME  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

462  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GMUPS TALIPARAMBA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

185  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AUPS TALIPARAMBA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

217  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS TADIKKADAVU  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS THIMIRI  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

139  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AUPS TRICHAMBARAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

764  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PRATHYASA AUPS UDAYAGIRI  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

410  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SJUPS VAYATTUPARAMBA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

673  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS VELLAD  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

77  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS VIJAYAGIRI  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

JMUPS PATHANPARA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST THERESA SCHOOL FOR 

MENTALLY RETARDED  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ASHA BHAVAN SPECIAL 

SCHOOL FOR M R KARUV  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

70  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PARASSINIKKADAVU HIGH 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KAMBIL MOPLA HIGH SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

513  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

I M N S GOVT H S S MAYYIL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1281  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT  HIGHER SECONDARY 

SCHOOL MORAZHA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT  HIGHER SECONDARY 

SCHOOL CHATTUKAPP  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

435  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHELERI MOPLA GLP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KODALLUR GLP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

24  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KORLAITHURUTHY GLP SCHOOL 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PERUMACHERI GLP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VADAKKANCHERY GLP SCHOOL 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHERUPAZHASSI ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHERUPAZHASSI WEST ALP 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KAMBIL ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KAMBIL MOPLA ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KANDAKKAI ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KANOOL JUBILEE MEMORIAL 

ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KODALLUR ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KOLACHERY EPKNS ALP 

SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

102  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KOLTHURUTHI ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KUTTIATTOOR EAST ALP 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KUTTIATTOOR SOUTH ALP 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MALOT ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MANIYOOR THANDAPPURAM 

ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MORAZHA WEST ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MULLAKKODI MOPLA ALP 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NANIYOOR ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NANIYOOR NAMBRAM MOPLA 

ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PATTAYAM ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PERUVANGOOR ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

THAYAMPAYIL ALP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

107  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VESALA EAST ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VESALA ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ANDOOR ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BHAGAVAYHIVILASAM ALP 

SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

272  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHELERI MOPLA ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KADAMBERI ALP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

49  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KANDAKKAI KRISHNAVILASAM 

ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KARAYAPPE ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KAYARALAM NORTH ALP 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KUTTIATTOOR ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MANIYOOR CENTRAL ALP 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MAYYIL ALP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

529  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MORAZHA SOUTH ALP SCHOOL 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

338  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NANIYOOR NAMBRAM HINDU 

ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NOONCHERI ALP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PAVANNOOR ALP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

113  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PAZHASSI ALP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

78  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KADAMBERI GOVT  U P  

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MORAZHA GOVT  U P  SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHELERI AUP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

312  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KAYARALAM AUP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

293  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KOLACHERY AUP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

328  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KUTTIATTOOR AUP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

242  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MORAZHA CENTRAL AUP 

SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

425  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MULLAKKODI AUP SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MUYYAM AUP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

192  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PAMBURUTHI MOPLA AUP 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PARASSINIKKADAVU AUP 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PERUMACHERI AUP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

291  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

RADHAKRISHNA AUP SCHOOL  

MANIYOOR  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

594  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MORAZHA AUP SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

194  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MARIAN CENTRE SPECIAL 

SCHOOL BAKKALAM  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNEHATHEERAM BUDS SCHOOL 

CHATTUKAPPARA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Pulingome  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Mary s HS Cherupuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

228  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

TMHSS Vellora  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

196  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SABTMHS Thayineri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1300  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Korom  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Ramanthali  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Ettikulam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Mathil  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

480  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Vayakkara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

720  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Mathamangalam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Thirumeni  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS Prapoil  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

573  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Vellur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

487  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GGHSS Payyanur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

144  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Marys Girls HS Payyannur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

899  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Municipal HSS Kandankali   

Payyanur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

321  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AKAS GVHSS Payyannur  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Kozhichal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

212  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Peringome  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

404  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AVS GHSS Karivellur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

312  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Chooral  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SVLPS Alakkad  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chandan Memorial LPS Vellur  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

DSLPS Alakkad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

53  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Eramam South LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

77  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GFLPS Kavvayi  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kadukkaram  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Maniyara  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Mathamangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

360  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Narambil  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Padena  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Payyannur  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Ponnamvayal  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Ramanthali  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Valiachal  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Vazhakundam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Vellur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

552  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kozhummal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

77  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GMLPS Palacode  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GMLPS Vellur  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kandoth LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Karamel LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Central LPS Karivellur  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VSLPS Kuruveli  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mukkothadam LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Peralam ALPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Perinthatta ALPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

48  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Peruvamba  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNDPLP School Thirumeni  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

144  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ramanthali Panchayat LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

144  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Augustine LPS Kozhichal  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vadassery LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vangeyil kanayi LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BEMLPS Payyannur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

576  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Eramam North LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KKR Nair Memorial LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kankol ALPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Nhekli LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Payyannur South ALPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Perinthatta North LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Puthur ALPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Annur UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

775  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kanayi North UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

DSUPS Korom  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

254  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SVUPS Muthathy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

139  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Central U P SchoolPayyannur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

88  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Marys UP Payyannur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1197  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kunnaru UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chithambaranath UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Joseph UPS Josegiri  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

JMUPS Cherupuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1292  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Peralam  UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PattyAmma AUPS Karivellur  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Karivellur North AUPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

107  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ManyaGuru UPS Karivellur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

314  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ettukudukka AUPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

236  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NNSUPS Alakkad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

157  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vellora UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

413  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Perul UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SKVUPS Chattiol  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

390  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GMUPS Perumba  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GMUPS Kavvayi  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GMUPS Ramanthali  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

111  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Palakode  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Thavidissery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

157  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Pothamkandam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

178  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Aravanchal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

161  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Kookkanam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

190  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Kuttur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

256  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Angel home Spl School for MR  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GGSUPS Kakkara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

272  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MRCH Payyannur  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Buds Special School  Puthur  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Josephs HS Thalassery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

793  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sacred Heart Girls HS 

Thalassery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

317  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  Girls HS Thalassery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

294  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Brennan HS thalassery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

626  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

B  E  M  P HS Thalassery  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  High school Thiruvangad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

689  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt VHS Koduvally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

488  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M  M  H S Thalassery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

489  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt VHS Chirakkara  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Oniyan H S Kodiyeri  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S Palayad  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M M H S New Mahe  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Chettem Coon  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Mopla JBS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Gopalapetta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

88  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kuniyil  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Thalassery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

234  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Thalayi  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Alambath Mapla L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Al  Madrasathul Mubarack LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

309  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Andalur JBS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kallara Thalayi LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Keloth valap LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kodiyei East JBS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kunhipalli  Mopla lps  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kurichiyil LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kuzhipangad devivilasam LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Melur J B S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Melur North L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Moozhilkara Mapla L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

65  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

West Moozhikkara LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Palayad Centeral JB S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

23  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Palayad East JBS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Palayad West JBS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Paral Mapla L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

70  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Parimadam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Poduvachery West L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Punnol L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Punnol Mapla L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

112  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sacred Heart  L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

274  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thayyil Melur JBS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vadikkal LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Anandoth LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ganapathy Vilasam JBS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kodiyeri JBS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Madolil Mapla L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Madrassa anwaria LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

129  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Madrassuthul Islamia L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

77  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mohan Memmoriyal LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

North Vayalam L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

102  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Paral L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vayalam West L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

56  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Ayyalath  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

139  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Punnol  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  SBS Valiya madavil  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

553  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Andular Sr  B  U  P  S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Dharmadam Cornation U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Dharmadam  Basic  U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

172  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Rajaskallayi U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

113  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kunhamparamba U  P  S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Melur East U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M M  U  P  S New Mahe  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

229  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Oniyan West U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Palayad Basic U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

146  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Podovachery East U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

53  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sreenarayana Vilasam S B S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Peter?s UPS Chalil  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Madrassa Thaleemul Avam U P 

S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thiruvangad Chalil U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

153  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vayalam Central U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

South Vayalam U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pallerilakshmi Amma MU P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

D  I  U  P  S  Paral  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

DIET Palayad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

174  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  ModalNursery 

Thiruvangad  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Jey cee Spl School Darmadam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MANAV SPECIAL SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Kavumbhagam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Chundangapoil  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

77  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GVHSS Kadirur  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Vadakkumpad  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kottayam Rajas High School  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

456  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A K G  Memorial GHSS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

234  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mambaram HSS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

492  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  LPS Pulliode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

172  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Anikkampoil East LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Arangettuparamba South LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Asokavilasam LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

R K  Chaliya LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chathoth LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chundangapoil MLPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Cherikkal JBS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

77  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chundangapoil North LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Eranholi North LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Gourivilasam JBS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadirur East LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

106  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadirur MLPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadirur West LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

53  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kavumbhagam LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kolad JBS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NKMMMMLPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Madathumbhagam LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

56  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mannayad LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mannayad Lakshmivilasam LPS 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mannayad Mopla LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Oleswaram LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ponniam LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Panunda LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Paral LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Parambayi MLPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

48  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Parapram JBS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pathiriyad JBS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pathiriyad West LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Perunthattil LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pinarayi Mopla JBS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ponniam Central LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ponniam East LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ponniam MLPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

23  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ponniam South Central LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ponniam South LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ponniam West Mundoli LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ponniam West LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Poyanad Mopla LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sharadavilasam JBS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thaileemu Sibiyan MLPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vadakkumpad West JBS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vadakkumpad North JBS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Arumukhavilasam LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chundangapoyil Centrel LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kanakamadam LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Keezhathur West LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kizhakkumbhagam JBS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Perunthattil VPELPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pulliyode West LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ummanchira Mopla LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

111  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Venduttayi LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

139  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Kadirur  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Arangettuparamba Sr  BUPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Eranholi West UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

P C  Guruvilasam Basic u p s  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

432  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kavumbhagam south UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Keezhathur UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

272  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kelalur UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kozhur UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kudakkalam UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

139  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mambaram UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1231  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Padannakkara BUPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

144  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Panunda BUPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pinarayi Ganapathivilasam 

BUPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

176  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pinarayi West BUPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

106  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

R C  Amala BUPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sivaprakasam UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sree Narayana BUPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Tharuvanatheru UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

827  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ponniam UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHOTHAVOOR HS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

612  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

RAMAVILASAM HS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1375  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

N A M PERINGATHUR  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

829  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

V P ORIENTAL HS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

RAMAKRISHNA HS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

420  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KARIYAD NAMBIARS HS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G LPS PANNIANUR CENTRE  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ANIYARAM LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ANIYARAM SOUTH LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHAMPAD LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHAMPAD NORTH LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

24  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHAMPAD PODIKKALAM LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

IQBAL LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHOKLI MLPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VPLPS CHOKLI  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHOTHAVOOR EAST LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KALLINGOOL MLPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

48  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NUSRATHUL ISLAM MADRASSA 

LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KOLLUMMAL JBS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

48  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KUNNUMMAL LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MENAPROM LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NAVALLUR MLPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

OLAVILAM NORTH LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PALLIPROM M LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PALLIPROM LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PANNIANNURE LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PERINGADI LP  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PERINGALAM CHALIYA LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PERINGALAM NORTH LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PERIYANDI LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

POOKKOOM MUSLIMNORTH 

LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PULIYAMNAMBROM LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PULLOOKKARA M LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PULLOOKKARA NORTH LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PUTHENPARAMBA MLPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

THAYYULLATHIL M LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

THIRUVANGALAM LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VANNATHANKANDY MLPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

65  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VELLACHERY MLPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BAVANTAPARAMBA LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

JANARANJINI LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GURUKULAM LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LAKSHMI VILASAM LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KARIYAD NEW MLPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KARIYAD THERU LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KAVIYOOR LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KUTTIPROM LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

53  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MADIYAMBATH MLPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

210  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MARANKANDY LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

77  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NITUMBRUM RAMAKRISHNA 

LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NORTH MENAPROM LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

OLAVILAM LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PANNIANNURE VVLPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PARAKKANDY MLPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M M LPS PERINGADI  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PERINGATHUR M LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

POOKKOOM MUSLIM LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PUZHAKKAL LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS  KARIYAD  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS PUTHUSSERY  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHAMPAD WEST UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

368  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KADANKUNI UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KARARATH UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KARIYAD NAMBIARS UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

642  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KITANHI UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

178  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KUNNUMMAL UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MENAPROM EAST UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

OLAVILAM UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PANNIANNURE ARAYAKKOOL 

UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PULIYAMNAMBROM M UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

373  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VISHNUVILASAM UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

172  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHOKLI UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

199  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

K K V M H S S  Panoor  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PRMHSS Panoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

582  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Rajeevgandhi H S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

952  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadavathur V H S S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

178  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PRM Kolavalloor HSS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kallarakkal  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kolavalloor  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Koorara  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Panoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

106  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Narikottumala  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Puthur  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadavathur L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sreeramagurukulam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kannamvalli L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

77  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kolavalloor L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

739  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kolavalloor East L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kuniparamba L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sreenarayanavilasam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Nadakkakam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Nillangal L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Puthur East L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sreekrishnavilasam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thekkummuri L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Central Puthur L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Lakshmivilasam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GD Smarakam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Elangode Central L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Elangode East L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Elangode L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Eranhikulangara L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadavathur East L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kannankode West L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kazhungumvalli L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kolavalloor West L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Koorara L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sivavilasam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kunnothuparamba L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

153  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GD Vilasam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Devivilasam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Bhashaposhini L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

53  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Poyiloor Central L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Poyiloor East L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

117  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Poyiloor L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Poyiloor North L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Puthur L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Puthur V V L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Puthur West L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thandaparamba L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thoovakkunnu L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

187  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

?Thripangottur L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vagdevivilasam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vijanodayam L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vilakkottoor L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

258  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Mokeri East  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Abdurahiman Smaraka U P  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chendayad U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

237  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GD Smarakam U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

263  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

East Valliyayi U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

422  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadavathur V V U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kadavathur West U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

642  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

TPG MUP School Kannamkode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

814  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mokeri East U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

830  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Palakkool U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Palathayi U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

446  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Panoor East U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Panoor U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

623  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Panoor West U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

201  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Paremmal U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

667  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Saraswathi Vijayam U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

303  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thiruval U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Valliyayi U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

136  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kolavalloor U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

570  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vilakottur U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

136  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Maithri Special School  

Kadavathur  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS kuthuparamba  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

242  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Kottayam Malabar  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Chittariparamba  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

727  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Cornelius HS Kolayad  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kuthuparamba HS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1335  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PGMPHS Cheruvanchery  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Pattiam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Edayar  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kannavam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kommeri  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kuthparamba  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Thodeekalam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Cheruvanchery West L PS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chittariparamba L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

48  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

East Pattiam L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

24  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Eruvatty East 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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Eruvatty L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Eruvatty West L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

East Kadirur L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kanathumchira L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

24  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Koovapady Mappila L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

102  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

kurumbakkal L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

107  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kurumbakkal Mappila L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Madathil Pookode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

56  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mananthery Mappila L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

V G S L P S Mananthery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

117  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mananthery LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S N V L PS Mudappathur  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mouvery Mappila L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Muthiyanga East L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Muthiyanga L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Muthiyanga Mappila L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Naravoor LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Naravoor North L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Puthalam L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

144  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thallode 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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thrikkannapuram L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ambilad South LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

111  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ambilad LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Edumba LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

107  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Eruvatty South LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kinavakkal LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kongatta LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kottayodi LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kunninu Meethal LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ManantheriSouth LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mananthery Kavummoola LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kunhambu Smarakam LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mooriyad Mappila LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Central Naravoor LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Naravoor South LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

201  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Olayikkara North LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Olayikkara south LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pattiam LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

77  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

V V LPS ThrikKannapuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

48  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Poovathoor New LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

189  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ramapuram LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sankaranellur LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S V L P S  Kongatta  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thrikkannapuram West L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vattoli L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GTUPS Kannavam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

129  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Palayathuvayal  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Alachery UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BEMUPS Kuthuparamba  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Cheruvanchery UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Eruvatty UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

East Kadirur UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kannavam U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

478  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KuthuparambaUPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

699  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mananthery UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mangattidom UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

397  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mooriyad Central UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

112  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pattiam West UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sankaravilasam UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

376  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

South Kuthuparamba UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

South Pattiam UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Xaviers UPSKolayad  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vattiprom UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

556  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Buds special school  Pattiam  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sisumithra Buds Special school 

Kolayad  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Koodali HSS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

833  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KPC HSS Pattannur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

355  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GVHSS Edayannur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

148  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ayithara mambaram GHSS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

326  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Vengad  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mattannur HSS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

683  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sivapuram HS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

331  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Maloor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

174  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kandamkunnu  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kanhileri  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kodolipram  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Muthukuttipoyil  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Pazhassi  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Poovampoyil  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

24  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Sivapuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

192  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ayithara North LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chambad LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kaitheri ALPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kaitheri West LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kallayi ALPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

70  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MMI LPS Kallayi  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kallerikkara LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kanhileri West LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kara LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Karetta LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

53  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Keecheri LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NIS LPS Venmanal  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Keezhallur North LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kolari LPS Sivapuram  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kolari New LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Durgavilasam LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kovoor LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kunnirikka SKV LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mannur LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Maruthayi LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Neerveli LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Oorpalli LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Paduvilayi LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Palayode LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NIS LPS Palottupalli  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

655  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pazhassi East LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

201  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SRV LPS Peravoor  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Therur MLPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Velliyamparamba LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vengad LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ayithara LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ayyallur LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Desamithram LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Elampara LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kanad LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kuriyot LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kavumthazha LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kotheri LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

161  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kovoor Central LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kunderipoil New LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kuzhikkal LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mettadi LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

102  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Palad LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Panayathamparamba LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thattiyode North LPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Ayippuzha  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Mattannur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

333  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BEM UPS Anjarakkandy  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kallur New UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

938  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kayani UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

185  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Koodali UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

192  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kunnirikka UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kunnoth UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Maloor UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Meruvambai Mappila UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

351  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Muttannur UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Neerveli UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

56  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Panembetta New UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

514  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pariyaram UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pattannur UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pazhassi West UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

137  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Porora UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Therur UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Tholambra UPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

378  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vengad Mappila UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vengad South UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kanhileri UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Keezhallur UPS  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CHITHANYA BUDS SPL SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SISUMITHRA BUDS SPECIAL 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST JOSEPHS H S PERAVOOR  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SANTHOM H S SCHOOL  

KOLAKKAD  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT H S SCHOOL  PALA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

848  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

C H M H S KAVUMPADY  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

107  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST JOSEPHS H S  ADAKKATHODE 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST THOMAS H S  KELAKAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

174  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

I J M H S SCHOOL  KOTTIYOOR  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

179  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVERNMENT H S S  

MANATHANA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

552  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

IRITTY HIGH SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

451  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT H S SCHOOL  

CHAVASSERRY  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

707  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST MARYS H S S  EDOOR  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

663  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S S ARALAM  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST THOMAS HIGH SCHOOL  

KARIKKOTTAKKARY  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST SEBASTIANS H S S  

VELIMANAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

174  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST JOSEPHS H S KUNNOTH  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST THOMAS H S KILIYAMTHARA 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

167  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S H H SCHOOL  

ANGADIKKADAVU  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P SCHOOL  ANAPPANTHI  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT LP SCHOOL  EDAVELY  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

279  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT L P SCHOOL  

KAVUMPADY  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT L P SCHOOL  KOLAKKAD  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT L P SCHOOL  KOLITHATTU 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVERNMENT L P S  

KUNITHALA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT L P SCHOOL  

PADIKKACHAL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT L P SCHOOL  

PERINGANAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

48  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT L P S VAYANNUR  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NIRMALA L P SCHOOL  

ADICHUVARY  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST GEORGES L P SCHOOL  

AMBAYATHODE  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

136  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M I M L P SCHOOL  ARALAM  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MUBARAK L P SCHOOL  

AYYAPPANKAVU  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

218  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST SEBASTIANS L P SCHOOL 

CHARAL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

P K K M A L P SCHOOL  

CHAVASSERRY  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

179  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AYSHA LP SCHOOL  

CHEDIKKULAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

375  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST JOSEPHS L P SCHOOL  

EDAPPUZHA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST MARYS L P SCHOOL  EDOOR  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST SEBASTIANS L P SCHOOL 

ELPEEDIKA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

I I M L P SCHOOL  IRITTY  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST JOSEPHS L P SCHOOL  

RANDAMKADAVU  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST THOMAS L P S  

KILIYAMTHARA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S N L P SCHOOL  KOTTIYOOR  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

194  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LOURDS L P SCHOOL  

KOTTUKAPPARA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MANOHARAVILASAM L P 

SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MUNDAYAMPARAMBA 

DEVASWAM L P SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NALLUR L P SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST JOSEPHS L P SCHOOL  

PALATHUMKADAVU  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PAYANCHERRY L P SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

134  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

POOLAKKUTTY L P SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PUNNAD L P SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ULIYIL SOUTH L P SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BAFAKKI MEMORIAL L P 

SCHOOL VELIYAMBRA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

88  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VELIYAMBRA L P SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

338  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PROVIDENCE L P SCHOOL  

VELLUNNI  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT L P SCHOOL PERATTA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

293  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVERNMENT L P S  

PERUMPUNNA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT L P SCHOOL  VILAMANA  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

EDAKKANAM L P SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

DON BOSCO LP SCHOOL  

KOLICADAVU  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MADATHIYIL L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SREE JANARDHANA L P S 

MURINGODI  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PALLIAM L P SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

77  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ULIYIL CENTRAL L P SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VANIVILASAM L P SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VATTIYARA L P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

111  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VELLARVALLY L P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT U P SCHOOL  

ADAKKATHODE  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S ARALAM FARM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

380  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT U P SCHOOL  

CHETTIYAMPARAMBA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

268  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT U P SCHOOL  

CHUNKAKKUNNU  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT U P S MENACHODI  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

102  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

P P R M U P SCHOOL  

MUZHAKKUNNU  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

113  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT U P SCHOOL  PAYAM  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT U P SCHOOL  PERINKARY 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT U P SCHOOL  

THALAKKANI  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT U P SCHOOL  

THILLENKERRY  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

300  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT U P SCHOOL  ULIYIL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

550  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT U P SCHOOL VEKKALAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

117  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT U P SCHOOL VILAKKODE  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

249  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MEETHALE PUNNAD U P 

SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

401  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AMBAYATHODE U P SCHOOL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S H U P SCHOOL  

ANGADIKKADAVU  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

DR PALPPU MEMMORIAL U P 

SCHOOL  KANICHAR  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

382  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST SEBASTIANS U P SCHOOL  

KAPPAD  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VAZHUNNAVERS U P SCHOOL 

KEEZHUR  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

490  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

N S S U P SCHOOL  KOTTIYOOR  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST JOSEPH?S U P SCHOOL 

KUNNOTH  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

757  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MANATHANA PERAVOOR U P S 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

337  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MANJALAMPURAM U P 

SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

658  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT U P SCHOOL  

MUZHAKKUNNU  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

392  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST  ANTONYS UPS PERATTA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

102  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PERUMPARAMBA U P S  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST MARYS U P SCHOOL  

PERUMPUNNA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

70  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST GEORGES U P SCHOOL  

KACHERIKKADAVU  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST JOHNS U P S THUNDIYIL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1072  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST THOMAS U P SCHOOL  

KARIKKOTTAKKARY  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

THILLENKERRY AIDED U P 

SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

230  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ZUHRA U P SCHOOL  

VELLARVAYAL  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST SEBASTIANS U P SCHOOL  

VEERPAD  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

752  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AIDED U P SCHOOL  VEKKALAM 

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VIKAS BHAVAN SPECIAL 

SCHOOL FOR MR  EDOOR  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST CAMILUS TRAINING CENTRE 

FOR MR  CHUNGAKKUNNU  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC AMBALAKKANDY  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC CHATHIRUR  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC VEERPAD  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC ARALAM FARM  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC ARALAM FARM  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC ARALAM FARM  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC ARALAM FARM  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC POOKUND  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC NARIKKADAVU  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC NELLIAD  

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 

 

KANNUR 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC CHAVASSERY PARAMBIL  

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 

 

 

 

 


