School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SATHS Manjeshwar

Sl. No.

Question

Status
532

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GVHSS Kunjathur

Sl. No.

Question

Status
210

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SVVHS Miyapadavu

Sl. No.

Question

Status
175

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SVVHS Kodlamogaru

Sl. No.

Question

Status
260

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KVSMHS Kurudapadavu

Sl. No.

Question

Status
55

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Mangalpady

Sl. No.

Question

Status
306

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Shiriya

Sl. No.

Question

Status
324

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Uppala

Sl. No.

Question

Status
247

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Bangramanjeshwar

Sl. No.

Question

Status
258

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Paivalike

Sl. No.

Question

Status
134

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Paivalike Nagar

Sl. No.

Question

Status
592

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Bekur

Sl. No.

Question

Status
322

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SDPHS Dharmathadka

Sl. No.

Question

Status
187

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GVHSS Heroor Meepri

Sl. No.

Question

Status
158

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GBLPS Arikady General

Sl. No.

Question

Status
67

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GBLPS Bombrana

Sl. No.

Question

Status
70

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GBLPS Heroor

Sl. No.

Question

Status
29

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GBLPS Mangalpady

Sl. No.

Question

Status
102

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Ujarulwar

Sl. No.

Question

Status
120

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GFLPS Kumbla

Sl. No.

Question

Status
40

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHWLPS Mangalpady

Sl. No.

Question

Status
0

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Badaje

Sl. No.

Question

Status
88

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Hosabettu

Sl. No.

Question

Status
74

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kanwathirtha

Sl. No.

Question

Status
85

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kayarkatte

Sl. No.

Question

Status
47

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kidoor

Sl. No.

Question

Status
44

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kuloor

Sl. No.

Question

Status
41

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kunjathur

Sl. No.

Question

Status
83

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Majibail

Sl. No.

Question

Status
24

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Moosodi

Sl. No.

Question

Status
69

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Mulinja

Sl. No.

Question

Status
74

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Pathur

Sl. No.

Question

Status
24

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Thalekala

Sl. No.

Question

Status
44

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Udyawar

Sl. No.

Question

Status
102

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Vamanjoor

Sl. No.

Question

Status
61

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Arikady

Sl. No.

Question

Status
73

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GMLPS Udyawrthota

Sl. No.

Question

Status
23

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Avala ALPS Bayar

Sl. No.

Question

Status
131

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Badoorpadavu

Sl. No.

Question

Status
67

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Ichilangod General

Sl. No.

Question

Status
43

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Islamia ALPS Ichilangod

Sl. No.

Question

Status
129

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Kandal

Sl. No.

Question

Status
76

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Kudalmekala

Sl. No.

Question

Status
89

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Udyawar Bhagavathi

Sl. No.

Question

Status
80

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Vorkady Kapiri

Sl. No.

Question

Status
44

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BPPALPS Permude

Sl. No.

Question

Status
102

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MIALPS Challangayam

Sl. No.

Question

Status
85

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NALPS Kodibail

Sl. No.

Question

Status
43

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SATLPS Manjeshwar

Sl. No.

Question

Status
533

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SSNALPS Koliyoor

Sl. No.

Question

Status
86

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SPALPS Bayar

Sl. No.

Question

Status
21

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SRALPS Kayyar

Sl. No.

Question

Status
41

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SSALPS Kaniyala

Sl. No.

Question

Status
64

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SSALPS Mudoorthoke

Sl. No.

Question

Status
66

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VALPS Beripadavu

Sl. No.

Question

Status
103

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SVBALPS Bajalkaria

Sl. No.

Question

Status
71

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VALPS Pavoor

Sl. No.

Question

Status
92

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VVALPS Thottethody

Sl. No.

Question

Status
96

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GWLPS Manjeshwar

Sl. No.

Question

Status
82

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Bayarperodi

Sl. No.

Question

Status
122

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Attegoli ALPS Kayyar

Sl. No.

Question

Status
107

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MALPS Kunjathur

Sl. No.

Question

Status
103

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Kadambar

Sl. No.

Question

Status
389

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHUPS Kurchipalla

Sl. No.

Question

Status
135

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Moodambail

Sl. No.

Question

Status
147

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Anekal

Sl. No.

Question

Status
162

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AJIAUPS Uppala

Sl. No.

Question

Status
859

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Bakrabail

Sl. No.

Question

Status
351

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Dharmathadka

Sl. No.

Question

Status
304

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS Kurudapadavu

Sl. No.

Question

Status
171

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

DBAUPS Kayyar

Sl. No.

Question

Status
635

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Heddari AUPS Bayar

Sl. No.

Question

Status
439

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Hindu AUPS Chippar

Sl. No.

Question

Status
129

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SDPAUPS Sajankila

Sl. No.

Question

Status
73

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SRAUPS Kubanoor

Sl. No.

Question

Status
574

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SSAUPS Chevar

Sl. No.

Question

Status
161

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SSBAUPS Aila

Sl. No.

Question

Status
989

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Josephs AUPS Kaliyoor

Sl. No.

Question

Status
743

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SVVAUPS Kodlamogaru

Sl. No.

Question

Status
204

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VAUPS Miyapadavu

Sl. No.

Question

Status
941

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Udyawar

Sl. No.

Question

Status
208

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KMAUPS Arikady

Sl. No.

Question

Status
147

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Chinnamogaru

Sl. No.

Question

Status
24

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Shiriya

Sl. No.

Question

Status
7

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Adka

Sl. No.

Question

Status
7

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Madimogaru

Sl. No.

Question

Status
10

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Kadoor

Sl. No.

Question

Status
14

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Kedambady

Sl. No.

Question

Status
22

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Borkala

Sl. No.

Question

Status
24

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Pavoorpoyye

Sl. No.

Question

Status
19

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Sulyame

Sl. No.

Question

Status
42

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Poyyathabail

Sl. No.

Question

Status
24

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S A P H S Agalpady

Sl. No.

Question

Status
281

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Kumbla

Sl. No.

Question

Status
411

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G V H S S Mogral

Sl. No.

Question

Status
1008

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Adoor

Sl. No.

Question

Status
730

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S Pandy

Sl. No.

Question

Status
259

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S Delampady

Sl. No.

Question

Status
334

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Angadimoger

Sl. No.

Question

Status
465

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Padre

Sl. No.

Question

Status
166

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S N H S Perla

Sl. No.

Question

Status
321

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S S H S S Katukukke

Sl. No.

Question

Status
45

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S S H S Sheni

Sl. No.

Question

Status
203

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N H S Perdala

Sl. No.

Question

Status
720

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M S C H S Perdala Neerchal

Sl. No.

Question

Status
348

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Adhur

Sl. No.

Question

Status
387

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G V H S S Mulleria

Sl. No.

Question

Status
128

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G V H S S Karadka

Sl. No.

Question

Status
721

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Belluru

Sl. No.

Question

Status
602

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S A P A L P S Agalpady

Sl. No.

Question

Status
50

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Bedrampalla

Sl. No.

Question

Status
61

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S G A L P S Bengapadavu

Sl. No.

Question

Status
55

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A J B S Chedikana

Sl. No.

Question

Status
137

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Chennangod

Sl. No.

Question

Status
99

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Kakkebettu

Sl. No.

Question

Status
41

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Kilingar

Sl. No.

Question

Status
45

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K P A L P S Kottankuzhy

Sl. No.

Question

Status
13

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Z I A L P S Kunjar

Sl. No.

Question

Status
83

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S S A L P S Marikkana

Sl. No.

Question

Status
48

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S G A L P S Mayyala

Sl. No.

Question

Status
69

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S G A L P S Mulleria

Sl. No.

Question

Status
320

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

V A L P S Nalka

Sl. No.

Question

Status
50

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Narayanamangala

Sl. No.

Question

Status
37

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M S C A L P S Neerchal

Sl. No.

Question

Status
179

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S S A L P S Pallangod

Sl. No.

Question

Status
197

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S S A L P S Paneyala

Sl. No.

Question

Status
51

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Paniye

Sl. No.

Question

Status
52

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A J B S Puthige

Sl. No.

Question

Status
330

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S N A L P S Perla

Sl. No.

Question

Status
211

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M I A L P S Perla

Sl. No.

Question

Status
100

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S D P A L P S Saya

Sl. No.

Question

Status
36

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S S A L P S Udayagiri

Sl. No.

Question

Status
18

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

V A L P S Ukkinadka

Sl. No.

Question

Status
81

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A J B S Yelkana

Sl. No.

Question

Status
75

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W L P S Adoor

Sl. No.

Question

Status
25

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W L P S Bela

Sl. No.

Question

Status
109

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W L P S Kumbla

Sl. No.

Question

Status
55

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kannur

Sl. No.

Question

Status
55

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kattipara

Sl. No.

Question

Status
115

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G J B S Kumdaje

Sl. No.

Question

Status
156

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G J B S Mugu

Sl. No.

Question

Status
37

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G J B S Peral

Sl. No.

Question

Status
161

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Nettanige

Sl. No.

Question

Status
35

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G J B S Pilankatta

Sl. No.

Question

Status
138

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Yedaparamba

Sl. No.

Question

Status
74

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Parappa

Sl. No.

Question

Status
47

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Balemoole

Sl. No.

Question

Status
28

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Manhampara

Sl. No.

Question

Status
78

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Koipady kadappuram

Sl. No.

Question

Status
102

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C H M K M S Sooramabail

Sl. No.

Question

Status
328

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Bolinja

Sl. No.

Question

Status
217

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

F A L P S Narampady

Sl. No.

Question

Status
256

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Pundoor

Sl. No.

Question

Status
115

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W L P S Kajampady

Sl. No.

Question

Status
35

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S D P A U P S Banputhadka

Sl. No.

Question

Status
189

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St B A S B S Bela

Sl. No.

Question

Status
554

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A S B S Ichlampady

Sl. No.

Question

Status
386

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B A U P S Katukukke

Sl. No.

Question

Status
178

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

H F A S B S Kumbla

Sl. No.

Question

Status
856

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A S B S Kuntikana

Sl. No.

Question

Status
263

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Kuntar

Sl. No.

Question

Status
354

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

J A S B S Manya

Sl. No.

Question

Status
392

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Movvar

Sl. No.

Question

Status
302

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S M M A U P S
Mundithadka

Sl. No.

Question

Status
220

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A K M M A U P S Paika

Sl. No.

Question

Status
390

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Pallathadka

Sl. No.

Question

Status
157

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S V A U P S Panjikal

Sl. No.

Question

Status
81

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S S A U P S Sheni

Sl. No.

Question

Status
705

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S V A U P S Swarga

Sl. No.

Question

Status
192

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S A B M P U P S Vidyagiri

Sl. No.

Question

Status
312

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Yethadka

Sl. No.

Question

Status
131

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G S B S Kumbla

Sl. No.

Question

Status
1016

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G B U P S Perdala

Sl. No.

Question

Status
794

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G S B S Soorambail

Sl. No.

Question

Status
316

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Kodiamme

Sl. No.

Question

Status
284

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Mulleria

Sl. No.

Question

Status
298

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Pallangod

Sl. No.

Question

Status
71

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Kodiamme

Sl. No.

Question

Status
15

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Koppalam

Sl. No.

Question

Status
34

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Chepinadka

Sl. No.

Question

Status
5

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Muliyadka

Sl. No.

Question

Status
15

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Badriya Nagar

Sl. No.

Question

Status
44

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Perdala Koraga
colony

Sl. No.

Question

Status
9

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Goliyadka

Sl. No.

Question

Status
27

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Padladka

Sl. No.

Question

Status
0

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Kalathur

Sl. No.

Question

Status
33

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Gadigudde

Sl. No.

Question

Status
18

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Kulathapare Kaje

Sl. No.

Question

Status
18

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Kootimoole

Sl. No.

Question

Status
19

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Aithanadka

Sl. No.

Question

Status
7

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Mallampara

Sl. No.

Question

Status
23

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Devaradka

Sl. No.

Question

Status
43

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Ujampady

Sl. No.

Question

Status
70

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Nechipadpu

Sl. No.

Question

Status
18

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Minchipadau

Sl. No.

Question

Status
7

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Poothapalam

Sl. No.

Question

Status
30

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Manhampara

Sl. No.

Question

Status
8

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C Shivagiri

Sl. No.

Question

Status
3

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Sneha Buds School

Sl. No.

Question

Status
28

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Santhwana Buds School

Sl. No.

Question

Status
34

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Kasaragod

Sl. No.

Question

Status
337

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt Muslim V H S S
Kasaragod

Sl. No.

Question

Status
261

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B E M H S Kasaragod

Sl. No.

Question

Status
217

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G V H S S For Girls
Kasaragod

Sl. No.

Question

Status
163

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

T I H S S Naimarmoola

Sl. No.

Question

Status
2534

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Alampady

Sl. No.

Question

Status
514

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Cherkala Central

Sl. No.

Question

Status
1294

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G V H S S Iriyanni

Sl. No.

Question

Status
258

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B A R H S S Bovikan

Sl. No.

Question

Status
201

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S Bandadka

Sl. No.

Question

Status
635

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Mogralputhur

Sl. No.

Question

Status
928

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

H H S I B Swamiji s H S S
Edneer

Sl. No.

Question

Status
79

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Edneer

Sl. No.

Question

Status
455

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Chemnad

Sl. No.

Question

Status
417

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C J H S S Chemnad

Sl. No.

Question

Status
322

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S G K H S Kudlu

Sl. No.

Question

Status
508

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Patla

Sl. No.

Question

Status
704

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Chandragiri

Sl. No.

Question

Status
420

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C H S S Chattanchal

Sl. No.

Question

Status
504

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Kundamkuzhy

Sl. No.

Question

Status
1519

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S Bethurpara

Sl. No.

Question

Status
300

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Athurkuzhi

Sl. No.

Question

Status
215

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Bavikkara

Sl. No.

Question

Status
47

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Bedadka New

Sl. No.

Question

Status
113

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Chandragiri

Sl. No.

Question

Status
177

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Chathankai

Sl. No.

Question

Status
47

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Chemnad East

Sl. No.

Question

Status
71

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Cherippady

Sl. No.

Question

Status
79

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Eruthumkadavu

Sl. No.

Question

Status
57

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kalanad New

Sl. No.

Question

Status
48

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kalanad Old

Sl. No.

Question

Status
33

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kambar

Sl. No.

Question

Status
115

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W L P S Kasaragod

Sl. No.

Question

Status
22

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kallukoottam

Sl. No.

Question

Status
36

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kavugoli

Sl. No.

Question

Status
72

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kolathur I

Sl. No.

Question

Status
62

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kollampady

Sl. No.

Question

Status
41

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kudlu

Sl. No.

Question

Status
78

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kunduchi

Sl. No.

Question

Status
51

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G J B S Madhur

Sl. No.

Question

Status
234

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Manimoole

Sl. No.

Question

Status
93

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Mundakai

Sl. No.

Question

Status
78

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Panoor

Sl. No.

Question

Status
17

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Perumbala

Sl. No.

Question

Status
67

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Thalangara

Sl. No.

Question

Status
80

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Thalangara Padinhar

Sl. No.

Question

Status
106

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Tharanthattadka

Sl. No.

Question

Status
92

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Thavanath

Sl. No.

Question

Status
78

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Thekkil East

Sl. No.

Question

Status
29

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Theruvath

Sl. No.

Question

Status
31

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Vavadukkam

Sl. No.

Question

Status
72

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Bethurpara

Sl. No.

Question

Status
139

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

I I A L P S Chengala

Sl. No.

Question

Status
80

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N I A L P S Deli

Sl. No.

Question

Status
114

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Kallangai

Sl. No.

Question

Status
160

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K A L P S Kotoor

Sl. No.

Question

Status
127

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S D P A L P S Malla

Sl. No.

Question

Status
130

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Mary s A L P S
Marypuram

Sl. No.

Question

Status
291

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Pady

Sl. No.

Question

Status
157

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

T I A L P S Pallam

Sl. No.

Question

Status
84

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B A H M A L P S
Panarkulam

Sl. No.

Question

Status
70

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K C N M A L P S
Shankarmpady

Sl. No.

Question

Status
89

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M I A L P S Thalangara

Sl. No.

Question

Status
55

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Anangoor

Sl. No.

Question

Status
137

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W L P S Shiribagilu

Sl. No.

Question

Status
336

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

I I A L P S Cheroor

Sl. No.

Question

Status
297

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P A L P S Iriyanni

Sl. No.

Question

Status
110

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F U P S Adkathubail

Sl. No.

Question

Status
188

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Adkathubail

Sl. No.

Question

Status
860

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Bendichal

Sl. No.

Question

Status
197

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Chemnad West

Sl. No.

Question

Status
698

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Chembarika

Sl. No.

Question

Status
189

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Cherkala Mappila

Sl. No.

Question

Status
130

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Hidayath Nagar

Sl. No.

Question

Status
151

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Kanathur

Sl. No.

Question

Status
196

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Kasaragod

Sl. No.

Question

Status
333

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Kizhur

Sl. No.

Question

Status
238

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Kolathur II

Sl. No.

Question

Status
411

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Koliyadukkam

Sl. No.

Question

Status
557

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Manadukkam

Sl. No.

Question

Status
97

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Mogral Puthur

Sl. No.

Question

Status
311

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Muliyar Mappila

Sl. No.

Question

Status
563

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Nullippady

Sl. No.

Question

Status
93

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Thekkil Paramba

Sl. No.

Question

Status
882

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Thekkil West

Sl. No.

Question

Status
179

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

D I E T Mayippady

Sl. No.

Question

Status
147

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Badira

Sl. No.

Question

Status
782

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Bovikkana

Sl. No.

Question

Status
746

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K M A U P S Kallakatta

Sl. No.

Question

Status
181

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Kuttikkol

Sl. No.

Question

Status
406

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Madonna

Sl. No.

Question

Status
510

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Munnad

Sl. No.

Question

Status
384

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Nellikunnu

Sl. No.

Question

Status
811

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M M A U P S Thurthi

Sl. No.

Question

Status
179

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Karivedakam

Sl. No.

Question

Status
241

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C R A L P S Bepu

Sl. No.

Question

Status
69

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Karuna Special School
Chengala

Sl. No.

Question

Status
100

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Pragathi Spl School
Hidayatnagar

Sl. No.

Question

Status
35

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC PERNADKA

Sl. No.

Question

Status
16

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC PERIYADKA

Sl. No.

Question

Status
13

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC BILAL NAGAR

Sl. No.

Question

Status
10

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC CHEMBAKKAD

Sl. No.

Question

Status
26

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC KOLAMPANA

Sl. No.

Question

Status
19

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC CHETUMKUZHY

Sl. No.

Question

Status
39

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC ALOOR

Sl. No.

Question

Status
47

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC PANDY KANDAM

Sl. No.

Question

Status
27

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

THS MOGRALPUTHUR

Sl. No.

Question

Status
47

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHS MUNNAD

Sl. No.

Question

Status
65

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

THANAL BUDS SPECIAL
SCHOOL

Sl. No.

Question

Status
55

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHS KUTTIKOLE

Sl. No.

Question

Status
56

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GFHSS Bekal

Sl. No.

Question

Status
189

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Pallikera

Sl. No.

Question

Status
206

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Periye

Sl. No.

Question

Status
569

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHS Pakkam

Sl. No.

Question

Status
414

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Kalliot

Sl. No.

Question

Status
271

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Udma

Sl. No.

Question

Status
734

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

IHSS Ajanur

Sl. No.

Question

Status
550

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GVHSS Kuniya

Sl. No.

Question

Status
508

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MPSGVHSS Bellikoth

Sl. No.

Question

Status
782

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

UNHS Pullur

Sl. No.

Question

Status
62

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Ravaneshwar

Sl. No.

Question

Status
438

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHS Thachangad

Sl. No.

Question

Status
613

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M L P S Ajanur

Sl. No.

Question

Status
218

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Aramanganam

Sl. No.

Question

Status
60

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W L P S Bare

Sl. No.

Question

Status
145

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F L P S Bekal

Sl. No.

Question

Status
53

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Chalingal

Sl. No.

Question

Status
97

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Cherakkapara

Sl. No.

Question

Status
70

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Chettukundu
Kadappuram

Sl. No.

Question

Status
60

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Chithari South

Sl. No.

Question

Status
72

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Kallingal

Sl. No.

Question

Status
67

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Madiyan

Sl. No.

Question

Status
49

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Muchilot

Sl. No.

Question

Status
85

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Mudiyakkal

Sl. No.

Question

Status
56

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Mukkoot

Sl. No.

Question

Status
60

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Panayal

Sl. No.

Question

Status
141

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W L P S Pallikera

Sl. No.

Question

Status
121

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Periye

Sl. No.

Question

Status
476

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Thiruvakoli

Sl. No.

Question

Status
81

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S Udma

Sl. No.

Question

Status
152

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Bekal

Sl. No.

Question

Status
71

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Karipody

Sl. No.

Question

Status
85

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Bekal Islamiya

Sl. No.

Question

Status
237

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Muttumthala

Sl. No.

Question

Status
59

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS Udma Islamiya

Sl. No.

Question

Status
496

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

RALPS Movval

Sl. No.

Question

Status
303

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S Ambika Udma

Sl. No.

Question

Status
354

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Agsarahole

Sl. No.

Question

Status
164

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F U P S Ajanur

Sl. No.

Question

Status
194

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Ayambara

Sl. No.

Question

Status
129

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Bare

Sl. No.

Question

Status
703

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Karichery

Sl. No.

Question

Status
205

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Keekan

Sl. No.

Question

Status
151

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Koottakani

Sl. No.

Question

Status
398

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Kottikulam

Sl. No.

Question

Status
127

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F U P S Kottikulam

Sl. No.

Question

Status
112

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F U P S Manikoth

Sl. No.

Question

Status
82

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G M U P S Pallikera

Sl. No.

Question

Status
669

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Pullur

Sl. No.

Question

Status
571

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S Puthiyakandam

Sl. No.

Question

Status
117

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

H I A U P S Chithari

Sl. No.

Question

Status
685

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S M A U P S Panayal

Sl. No.

Question

Status
482

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S Veleswaram

Sl. No.

Question

Status
227

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Nhekli

Sl. No.

Question

Status
5

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Bengad

Sl. No.

Question

Status
23

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC Pulikkal

Sl. No.

Question

Status
27

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MATHMA BUDS SPECIAL
SCHOOL PERIYA

Sl. No.

Question

Status
106

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

DURGA H S S KANHANGAD

Sl. No.

Question

Status
1303

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S R M G H W H S RAMNAGAR

Sl. No.

Question

Status
395

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S BALA EAST

Sl. No.

Question

Status
241

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S HOSDURG

Sl. No.

Question

Status
161

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S KANHANGAD

Sl. No.

Question

Status
830

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S MADIKAI

Sl. No.

Question

Status
276

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S KOTTODI

Sl. No.

Question

Status
303

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

HOLY FAMILY H S S
RAJAPURAM

Sl. No.

Question

Status
559

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S BALANTHODE

Sl. No.

Question

Status
777

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S KAKKAT

Sl. No.

Question

Status
1162

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

RAJAHS H S NILESHWAR

Sl. No.

Question

Status
698

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S UPPILIKAI

Sl. No.

Question

Status
356

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S MADIKAI II

Sl. No.

Question

Status
343

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G V H S S KOTTAPPURAM

Sl. No.

Question

Status
146

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S KALICHANADUKKAM

Sl. No.

Question

Status
575

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S THAYANUR

Sl. No.

Question

Status
320

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S AMBALATHARA

Sl. No.

Question

Status
528

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S ATTENGANAM

Sl. No.

Question

Status
40

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

DR A G H S S KODOTH

Sl. No.

Question

Status
961

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W L P S ADOTKAYA

Sl. No.

Question

Status
63

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S ATTAKANDAM

Sl. No.

Question

Status
44

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S CHEMATHALA

Sl. No.

Question

Status
58

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S CHULLIKARA

Sl. No.

Question

Status
97

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F L P S HOSDURG
KADAPPURAM

Sl. No.

Question

Status
26

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S HOSDURG THERUVATH

Sl. No.

Question

Status
233

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S KALLAPPALLY

Sl. No.

Question

Status
33

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S KEEKANKOT

Sl. No.

Question

Status
65

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S KOTTACHERY

Sl. No.

Question

Status
49

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G T W L P S KUDUMBOOR

Sl. No.

Question

Status
84

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S MALAPPACHERY

Sl. No.

Question

Status
91

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S NILESHWAR

Sl. No.

Question

Status
304

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W L P S NILESHWAR

Sl. No.

Question

Status
148

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W L P S NAIKAYAM

Sl. No.

Question

Status
41

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S PADENEKAD

Sl. No.

Question

Status
236

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S PARUTHIKAMURI

Sl. No.

Question

Status
134

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S PEROLE

Sl. No.

Question

Status
99

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S PERUTHADY

Sl. No.

Question

Status
43

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S PUNJAVI

Sl. No.

Question

Status
108

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S PUNCHAKKARA

Sl. No.

Question

Status
50

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S VAYAKODE

Sl. No.

Question

Status
58

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S BALLAKADAPURAM

Sl. No.

Question

Status
31

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MCBMALPS
BALLAKADAPPURAM

Sl. No.

Question

Status
186

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P P T S A L P S KANHANGAD

Sl. No.

Question

Status
848

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K I A L P S KANHANGAD

Sl. No.

Question

Status
127

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S MOOLAPPALY

Sl. No.

Question

Status
80

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S PALAYI

Sl. No.

Question

Status
53

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

V G M A L P S KADINHIMOOLA

Sl. No.

Question

Status
117

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

U B M C A L P S HOSDURG

Sl. No.

Question

Status
537

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

H F A L P S RAJAPURAM

Sl. No.

Question

Status
210

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S KALLAR

Sl. No.

Question

Status
95

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

R A L P S NILESHWAR

Sl. No.

Question

Status
78

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S A L P S PANANGAD

Sl. No.

Question

Status
51

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S ARAYI

Sl. No.

Question

Status
168

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A C K N S GUPS MELAMKOT

Sl. No.

Question

Status
504

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S BANAM

Sl. No.

Question

Status
179

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S BELUR

Sl. No.

Question

Status
313

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S CHAMUNDIKUNNU

Sl. No.

Question

Status
283

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S HOSDURG
KADAPURAM

Sl. No.

Question

Status
108

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F U P S KANHANGAD

Sl. No.

Question

Status
349

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S KANHIRAPOYIL

Sl. No.

Question

Status
303

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S MADIKAI ALAMPADI

Sl. No.

Question

Status
139

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S PANAGAD

Sl. No.

Question

Status
35

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W U P S PANATHUR

Sl. No.

Question

Status
447

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S PRAKKALAI

Sl. No.

Question

Status
128

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S POTHAKKAL

Sl. No.

Question

Status
223

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S PRANTHRAKAVU

Sl. No.

Question

Status
103

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S PUTHUKAI

Sl. No.

Question

Status
122

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S PULLUR ERIYA

Sl. No.

Question

Status
265

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S CHATHAMATH

Sl. No.

Question

Status
116

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N K B M U P S NILESHWAR

Sl. No.

Question

Status
424

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S HOSDURG THERUVATH

Sl. No.

Question

Status
118

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST ANN?S A U P NILESHWAR

Sl. No.

Question

Status
581

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST MARYS A U P MALAKALU

Sl. No.

Question

Status
607

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S N A U P S PADANNAKAD

Sl. No.

Question

Status
158

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C ATHIKOTH

Sl. No.

Question

Status
13

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C PARAKKADAVU

Sl. No.

Question

Status
24

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C KAMMADY

Sl. No.

Question

Status
11

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C NAGATHUMBODY

Sl. No.

Question

Status
6

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G L C KALLICHAMPARA

Sl. No.

Question

Status
6

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ROTARY SPECIAL SCHOOL

Sl. No.

Question

Status
150

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST JOSEPH SPECIAL SCHOOL
CHULLIKKARA

Sl. No.

Question

Status
83

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PRATHYASHA BUDS SPECIAL
SCHOOL NILESWAR

Sl. No.

Question

Status
40

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CHACHAJI BUDS SPECIAL
SCHOOL KALLAR

Sl. No.

Question

Status
35

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KARIMBIL H S
KUMBALAPPALLY

Sl. No.

Question

Status
62

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VARAKKAD H S VARAKKAD

Sl. No.

Question

Status
114

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S CHAYOTH

Sl. No.

Question

Status
1098

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St THOMAS H S S
THOMAPURAM

Sl. No.

Question

Status
506

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St MARYS HS KADUMENI

Sl. No.

Question

Status
59

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST JOHNS H S PALAVAYAL

Sl. No.

Question

Status
355

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S PARAPPA

Sl. No.

Question

Status
728

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Judes H S VELLARIKUNDU

Sl. No.

Question

Status
187

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHS BALAL

Sl. No.

Question

Status
264

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS MALOTH KASBA

Sl. No.

Question

Status
583

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S KAMBALLUR

Sl. No.

Question

Status
311

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS CHENNADUKKOM

Sl. No.

Question

Status
65

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS CHULLY

Sl. No.

Question

Status
62

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SVGMGLPS EDATHODE

Sl. No.

Question

Status
291

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KUNNUMKAI

Sl. No.

Question

Status
135

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KONNAKAD

Sl. No.

Question

Status
54

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KINANOOR

Sl. No.

Question

Status
54

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KAMMADAM

Sl. No.

Question

Status
58

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS KANAKAPPALITHATTIL

Sl. No.

Question

Status
55

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS MOUKODE

Sl. No.

Question

Status
128

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS PERUMBATTA

Sl. No.

Question

Status
93

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS PERIYANGANAM

Sl. No.

Question

Status
43

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS PARAMBA

Sl. No.

Question

Status
45

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS VADAKKEPULIYANNUR

Sl. No.

Question

Status
48

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS PUNCHA

Sl. No.

Question

Status
76

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St JUDE LPS CHEMBANCHERY

Sl. No.

Question

Status
27

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS ELERITHATTUMMEL

Sl. No.

Question

Status
58

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VIMALA LPS BHEEMANADY

Sl. No.

Question

Status
79

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KIALPS KALLANCHIRA

Sl. No.

Question

Status
65

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS KEEZHMALA

Sl. No.

Question

Status
74

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS PARAKKADAVU

Sl. No.

Question

Status
129

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BHALPS MUNAYAMKUNNU

Sl. No.

Question

Status
45

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ALPS NATTAKKAL

Sl. No.

Question

Status
190

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St JOHNS LPS PALAVAYAL

Sl. No.

Question

Status
235

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St THOMAS LPS
THOMAPURAM

Sl. No.

Question

Status
553

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NIRMALAGIRI LPS
VALLARIKUNDU

Sl. No.

Question

Status
349

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS
CHAMAKUZHYKOOVATTY

Sl. No.

Question

Status
110

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS KANNIVAYAL

Sl. No.

Question

Status
54

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS THAYYENI

Sl. No.

Question

Status
218

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS PERUMBATTA

Sl. No.

Question

Status
87

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS BERIKULAM

Sl. No.

Question

Status
255

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SKGM AUPS KUMBALAPPALLY

Sl. No.

Question

Status
636

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS NELLIYADUKKAM

Sl. No.

Question

Status
149

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNDP AUPS KADUMENI

Sl. No.

Question

Status
388

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGMUPS KOTTAMALA

Sl. No.

Question

Status
385

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS PILACHIKKARA

Sl. No.

Question

Status
121

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St JOSEPH AUPS
KARULLADUKKAM

Sl. No.

Question

Status
433

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AUPS KUNNUMKAI

Sl. No.

Question

Status
226

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Joseph AUPS MANDAPAM

Sl. No.

Question

Status
48

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC KOOTTAKUZHY

Sl. No.

Question

Status
3

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC KAVUKAD

Sl. No.

Question

Status
11

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC MUDANTHANPARA

Sl. No.

Question

Status
11

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC KOOLIPPARA

Sl. No.

Question

Status
6

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC VAZHATHATTU

Sl. No.

Question

Status
5

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLC PALCHURAM

Sl. No.

Question

Status
9

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

JYOTHI BHAVAN SPL SCHOOL
CHITTARIKKAL

Sl. No.

Question

Status
64

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

JYOTHI BHAVAN SPL SCHOOL
CHAYOTH

Sl. No.

Question

Status
64

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M K S H S KUTTAMATH

Sl. No.

Question

Status
43

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S KUTTAMATH

Sl. No.

Question

Status
569

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K M V H S S KODAKKAD

Sl. No.

Question

Status
109

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S PILICODE

Sl. No.

Question

Status
160

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G V H S S TRIKARPUR

Sl. No.

Question

Status
259

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S SOUTH TRIKARPUR

Sl. No.

Question

Status
422

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P M S A P T S V H S S
KAIKOTT

Sl. No.

Question

Status
1333

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F V H S S CHERUVATHUR

Sl. No.

Question

Status
486

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M R V H S S PADNE

Sl. No.

Question

Status
186

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F V H S S
PADNEKADAPPURAM

Sl. No.

Question

Status
378

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G V H S S KAYYUR

Sl. No.

Question

Status
210

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S CHEEMENI

Sl. No.

Question

Status
364

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G H S S UDINOOR

Sl. No.

Question

Status
272

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S BEERICHERI

Sl. No.

Question

Status
47

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S CHERIYAKKARA

Sl. No.

Question

Status
14

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S KAYYUR

Sl. No.

Question

Status
96

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S KOOLERI

Sl. No.

Question

Status
130

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S MADAKKAL

Sl. No.

Question

Status
128

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S MAITHANI

Sl. No.

Question

Status
78

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S
MAVILAKADAPPURAM

Sl. No.

Question

Status
216

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S MOICHA

Sl. No.

Question

Status
64

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W L P S PILICODE

Sl. No.

Question

Status
84

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S PULIYANNUR

Sl. No.

Question

Status
40

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S THAYYILNORTH

Sl. No.

Question

Status
18

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S THAYYILSOUTH

Sl. No.

Question

Status
10

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S THURUTHI

Sl. No.

Question

Status
134

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S UDUMBUMTHALA

Sl. No.

Question

Status
54

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S VALVAKAD

Sl. No.

Question

Status
75

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L P S VELLAT

Sl. No.

Question

Status
26

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S AYITTY ISLAMIA

Sl. No.

Question

Status
125

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

I I A L P S CHANDERA

Sl. No.

Question

Status
349

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S EDAYILAKKAD

Sl. No.

Question

Status
38

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S KADANGOD ISLAMIA

Sl. No.

Question

Status
60

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S KARIYIL

Sl. No.

Question

Status
106

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S KUNDYAM

Sl. No.

Question

Status
63

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S KUNNACHERY

Sl. No.

Question

Status
58

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S NORTHTRIKARPUR

Sl. No.

Question

Status
76

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S ORIE

Sl. No.

Question

Status
54

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S PADNEKADAPPURAM
VALIYAPARAM

Sl. No.

Question

Status
126

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S POLLAPPOYIL

Sl. No.

Question

Status
67

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S THANKAYAM

Sl. No.

Question

Status
158

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S THIMIRI

Sl. No.

Question

Status
43

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S UDINURSOUTH
ISLAMIA

Sl. No.

Question

Status
95

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S PADNETHEKKEKAD

Sl. No.

Question

Status
134

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A L P S
UDINURTHADIYANKOVVAL

Sl. No.

Question

Status
76

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S CHANDERA

Sl. No.

Question

Status
313

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W U P S CHERUVATHUR

Sl. No.

Question

Status
190

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S KOOLIYAD

Sl. No.

Question

Status
415

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W U P S KODAKKAD

Sl. No.

Question

Status
564

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W U P S METTAMMAL

Sl. No.

Question

Status
118

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S MUZHAKKOTH

Sl. No.

Question

Status
165

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S NALILANKANDAM

Sl. No.

Question

Status
194

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S OLAVARASANKETHA

Sl. No.

Question

Status
109

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S PADNE

Sl. No.

Question

Status
331

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S PADIKEEL

Sl. No.

Question

Status
205

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G U P S PILICODE

Sl. No.

Question

Status
333

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G F U P S
UDINURKADAPPURAM

Sl. No.

Question

Status
87

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

R A U P S ACHAMTHURUTHI

Sl. No.

Question

Status
264

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S ALANTHATTA

Sl. No.

Question

Status
122

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S KAITHAKKAD

Sl. No.

Question

Status
379

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S KOVAVAL

Sl. No.

Question

Status
384

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S OLAT

Sl. No.

Question

Status
235

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S POTHAVOOR

Sl. No.

Question

Status
133

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S PUTHILOT

Sl. No.

Question

Status
102

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST PAULS A U P S
TRIKARPUR

Sl. No.

Question

Status
1422

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S UDINUR CENTRAL

Sl. No.

Question

Status
661

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A U P S UDINUR EDACHAKAI

Sl. No.

Question

Status
341

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M A U P S
MAVILAKADAPPURAM

Sl. No.

Question

Status
115

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

IBNUSEENA SCHOOL FOR M H
UDUMBUMTHA

Sl. No.

Question

Status
26

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

THS CHERUVATHUR

Sl. No.

Question

Status
58

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

KASARAGOD

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNEHATHEERAM BUDS
SCHOOL CHEEMENI

Sl. No.

Question

Status
22

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

